CAN OF SALMON

Many Dainty Dishes Can Be Made
With It

Huffulo Exvpres-

Salmon is slways a satisfactory fish
to serve: and the canoed article may be
male Lo form the basis of many opice
dishes. says Table Talk. As a stand-by
in an emergency such appetizing little
dishes caa be maoaged iln & few min-
utes for an occaslon—that the lucky
particlpanots can thank the gods for
canned salmoo.

Hemove the contents of the can as
soon as opened. Allow the salmon to
remain lo an open dish for some hours
bafore using. Liy this practice thedis-
ageeable taste of tin and solder, us well
a8 the close, airless cdor imparted by
herme~tical sealing, will be dissipated.
Always drain all the oil from the dish,
as it imparts & rancid taste.

An exceedingly delicious course for
s dioner or luncheon is salmon grilled
as delicately as & bit of toast served
with a sauce Tyrolienne and & potatoe
souffle: or, If time Is limited, minced
potatoes. Make the sauce first by mak-
log a stiff mayonosise with half a tea-
spoonful each of mustard and salt, a
ploch of eayenne, the yolk of an egg,
balf & gill of olive oil and two tablc-
spoounfuls of lemon juice. Chill this by
placiog in a cold place and just before
serving add one teaspoonful esch of
finely minced capers and parsley, one
teaspoonful of chopped pickled gherk-
ins and two tablespoonfuls of thick to-
matoe sauce, well chilled. Tender
nasturtium pods may be substituted
with excellent success in  place of cap-
ers. Haviong divided the salmon into
large flakes and removed the bones,
broil it over a cloar fire, on a fioe wire
broller. It may be served in little
curled leaves of lettuce laids on a plat-
ter, or simply on a pretty dish with a
garnish of parsley.

Salmon croguettes are always relish-
ed. Freea can of salmon from skin
and boopes and minced it fine. Heat
s half gill of milk, and add a table
spoonful of butter and two tablespoon-
fuls of fine bread crumbs; cover closely
and when the bread is thoroughl
molstened add to the salmon wit
three eggs. Mix well together and
then stir in & teaspoonful of salt, half
a8 much pepper, a teaspoonful of chop-
ped parsley, the juice of & lemon and a
tablespoonful of onlon juice. Mix well
together, form Into small obloog or

ape croquettes, roll in craker
dust and set away for an hour or so.
When ready to cook, roll ia a beaten
egg, then craker dust, place in a flyiog
basket and plunge into hot lard.
‘When brown and criep, draln & mo-
ment, place on blotting paper toabsorb
the grease, when served oo a dish cov-
ered by a snowy doiley or each eroque-
to may be placed into a litsle snell
made of a lettuce leal. A garnish of
orisp parsley and cut lemon finishes
the dlsh. A cucumber sauce is excel-
lent with this dish when that vegetable
is in sesson.

Another excellent croguette is made
of rice and salmon. Cook one fourth of
a pound of rice in one quart of milk.
Let it simmer gently for half an hour,
then add a littie salt and two ounces of
butter and steam sill quite dry and
soft. When cool senough, form into
balls, bollow out the center and fill
with minced salmon, prepared as above.
A few oysters may also introduced.
Cover the mince well with rice, roll the
ball in egg and cracker crumbs and Iry
brown. Serve with a well-made to-
matoe sauce.

Salmon soulle [s most delicate—more
#0 than croquettes—and should be fre-
gquently served. Chop as fine as poe-
sible a can of salmon with asmall onion
and a little parsley. Mix a table-
spoonful each of lour and butter in a
saucepan. When uelted add a gill of
sweet cream aod the beaten yolks of
whree o . Allow to cool s little, add
salt mcl s ploeh of cayenne, then stir
in the fish and the whites of the eggs
beaten to a stiff smow. Pour st omnce
into & buttered soufle pan and bake in
s brisk oven for 25 minutes. It will
puff up and be very light, but must be
served at once or it will fall. i

Darioles of salmon alsoare dainty.
Chopa canof salmon fine, add four
whole eggs, slowly beaten themixture,
then pour in half & gill of thick, sweet
cream, season with salt, pepper and a
tablespoonful of lemon juice, and turn
into buttered dariole molds, haviog
them sbout two thirds full. These
molds are small, straight-edged cylin-
ders. Set them in & pen of cold water,
cover with & piece of buttered paper
and place in & cool even, bake until the
oustards are firm. Turn them ous of
the mold, snd place upright on s plat-
ter, stick seprig of parsley on the mr of
each‘sod garaish the dish with parsley
Serve with a trufle sauce. Creamed
salmon with potatoe frill makes a very
pretty and appetizing dish. Cat the
tish into dice, using a very sharp kaife,
#0 the pleces will retain their shape.
Rejoct all bits of skin aond boaes. FPut
two large tablespoonfuls of butter io &
sau , aod one tablespoonful of
flour, stir until weil blended, but donot
allow to acguire & bit of color. When
it begins to froth, add & pint of rich
milk or cream, s saltspoonful of salt,
half as much white pepper, a dozen
mushrooms cut emall, sad a table-
B aful of lemon julce. Keep #tir-
ring until the mixture boils, then add
the fish, So soon ms this is thoroughly
hos, remove [rom the fire Boll and
mash some potatoes, add to a pint of
potatoes a Loas ninl of salt, a large
tablespoonful of butter and a gill of
milk. Beat until smooth aad snowy
white, then shape intos border on a
round platter, the center hollow. Flute
with the round handle of a knife, and
touch the top of the “frill""—just & var-
row line with the white of an egg. and
before it dries u'cf;tiwr wlt: finely ch(:p-

parsley. This makesa pretty
mn rim. ,Pour the salmon in the
Jenter and serve. .

Rechauffe of aaimon usually isserved
io little shells or boxes which come in
various forms. Separate the fish into
flakes. using one can, beat two cggs,
add four tablespoonfuls of cream.
Froth a dessertspoonful of flour witha
tablespoonful of butter, and add thne
milk and eggs. When it formsasmooth
sauce, add s tesspoonful of each of an-

chovy ssuce snd lemon julce,a salt-
spoonful of saltand half as much of
white pepper. Stir in the fish and,
when throughtly h?‘i“f“gr&ér o

Fut s tablespoonful © u
ssucepan: when it has melted add two
shallots and & small carrot cut into thin
slices: toss over the fire until brown,
then add half & pint of baef stock. Puat
in & sprig of basil or thyme, s little

raley, two bay leaves and one clove.

immer slowly for 20 minutes. When
thicken the sauce with a dessertspoon-
ful of flour: rubbed to a smooth conslst-
ency in a little cold water; let boil five
mionutes, when strain through s fine
sleve. Return to the fire: add four
tablespoonfuls of sherry. the juice of &
lemon,salt and cayenne to scason nicely.
i’ick all the bones from & can of salm-
on, divide into neat flakes: put it into
the hot sauce, add half a piat of trou-
fles (canned) and, when the tish is hot,
serve.

Salmon loaf with parsley sauce makes
an excelleot luncheon dish. Freen
¢an of salmoa from =kin aod bones, add

half its weight In fine bread crumbs
moistened in hot milk.  Chop all fine
with an onion acd a tablespoooful of
| parsley, ealt and pepper at option
| Mix with two raw eges. Pack into a
mold and steam over hot water for two
hours. When done, remove [rom the
mold, garnlsh with parsley and serve
hot with parsley sauce. This may be
varied in many ways. Mushrooms or
truffles may be added, or a lew oysters
will enrich the loal. [talso can be
served cold. cutin peat slices, and
garnisbhed with herb butwer.
This isa deliciouns adjunct w
cold salmon loal: ('hop fine
a hall teaspoonful each of chives.tarra-
gon, chervel psrsley and lemon thyme.
When as fine as it is possible 10 make

heir to the royal title, since which time
and until the monarchy was overthrown
gueen of the Hawaiian islands.

them, add a bit of pungent green—
cress, mustard leaves or a few nastur-
tinm pode. Add also a small pickled
gherkin, a teaspoonful of chopped ca-
pers, a grated oolop and the thin riad
of a lemon grated. Put into a mortar
and pound to a smooth paste, then add
the mashed yolks of two hard-boiled
eggs, & tablespoonful of lemon juice
and a quarter of a pound of butter.
Beat to a smooth paste. This may be
made into tiny balls and served with
the salmon, over which it is spread, or
it may be squeezed through a pastry |
bag, to fall over the slices in thin and
pretty curls. The platter containing
the slices has a wreath of parsley dot-
ted with the whites of the eggs cut in-
to cubes.

Accept Favors Gracefully.

There are a great many friendships
ruined by the unwillingness on one
side or the other tw accept favors.
Two school-girl friands united by many
congenial ties are forced apart because
the poorer one foolishly thinks that
she should make some return for the
pretty gilts, the party invitations, the
tickets 1o concerts or matinees which
her friend loves to remember her with.
She knows that she is unable to make
aoy return, so refuses the good times,
and by deoing s0 not only deprives ber
friend of the keenest delight, but her-
self of many opportunities for pleasure,
and the family circle at home of the
recitial of the fresh and povel ex-
perience which contact with the world
outside of her home would surely briog
her.

Favors are of many sorts. [t some-
times happens that a wealthy woman
msay wish to send a girl to college, to
help her io her music, to encourage
ber in her desires for an art of educa-
tion: she may give her books, take her
out with her and give her opportuni-
ties for bearing great artists. When
a girl bas such favors offered her she
should accept them gracefully,and with
8 clear consclence. Thesfavors are not
all on one side: her bright face anéd en-
thusiastic appreciation mean much to
the woman who is fortunate enough to
be able to dispense favors. '

Do not, then, be afraid to accept
favors, and do not let the offer of them
spoil friendship with the would-be
givers. Rather pass them along: if

ers; If books are given us let us send
any duplicates we may have to others
less fortunate We canpot all afford
to give lavishly, but we can afford to
be thoughtfully generous.—BufTalo
xpress.

Women and Cyclina.

““The great secret of safe, enjoyable
and beneficial cycling.” said the
woman with the scarlet cockade in ber
gray cycling has, *‘is not flying over
the country like a carrier pigeon anx-
fous o get back to its cote, but in let-
ting the wheel set the pace. I have
found that the pace will vary some-
times to an astonishing extent if I pur-
sue this method throughoutsa day's
ride. It seems to be a sort ol barome-
ter which indicates one’s condition,
the state of the road, wind, etc. 1 have
found that if one ridesthus ‘wisely and
not too well,’ the wheel
will travel faster toward even-
jng than at any other time.
But if I set my own pace the evening
invariably finds me doing about eight
miles an hour with great eflort and
weariness. Allowing the wheel to set
the pace is the secret of never getting
tired and of associating cycling with
no sensation less agreeable than ex-
hilaration." —Exchange.

Dry Cellars.

Good ventilation must be had to keep
the air in cellars wholesome and pure.
Whitewash should be applied to the
walls every spring. Pans of unslaked

lime, repewed from time to time, pro-

flowers are sent, share them with oth-!

What is the Father's Duty?

thy with the child than would be possi-
bls hetween a perfect and an erring

Dr. M. L. Hervey of New Yorlk, 8&§s ghild. The fsther is bound to make

the Tribune, in an address at Chautau-
gqua, on “The Father’s Share in the
Education of Children,”’ spoke as fol-
lows:

““There is voluminous literature
written on the duty and respoasibility
of the mother, but nothing do [ remem-
ber to have read on the father's share.
Does this mean that the father's share
Is too slight to meantion or too well
looked after to need any mention®

“The old-time father was father,
teacher, prlest. ope in all. The mod-
ern father is scarcely even father.

“In that important period of the
child's life that cowmes before school

PRINCESS KAIULANI OF HAWAIL.

Princess Kaiulani, the niece of ex-Queen Liliuokalani. is reported to be
engaged 1o Captain Strong, son of ex-Mayor Strong, of New York.
Kaiulani, the daughter of her gister, who had married a Mr. Cleghorn, as her

She named

Kalulani has been known as a princess,
was looked upon by many as the future

She is several shades lighter than her royal aunt, her features are more re-
gular. and in her looks and bearing the Caucasian strain has left a refining
trace. The young woman has traveled much and is as popular with Europeans
as with the few Americans who have made her scquaintance.

the father must lay a solid foundation
of influence with the child. The father
who sald, ‘Oh, | leave all the training
of the children to their mother,” was a
fool vwice over

“The father who expecta his children
to own him as such on general princi-
pies, because he is their father, the
hushand of their mother, commits a

mistakes in dealing with the enild.
Let him frankly acknowledge them to
the child st the time, snd ask the
child's pardon, ss he would ask the
pardon of an adult, Do oot be afraid of
falling in the child’'s estimation by the
confession of fallibility. It is & stupid
child indeed that doesn’t know when
his father has los: his temper or has
gone to work in the wrong way.

“Modern civilization bas given the
father hard lines. The history of civ-
ilizatlan has been a history of the lop-
ping off, one by one, of the preroga-
tives and powers and poseible sources
of influence of the male parent.”’

The Ef;ects Of Color Decoration.

The following extract is from a lect-
ure delivered by Mr. I'. Scott Mitchel
before the Master House Painters’ As-
sociation of Hartlepool, Eng.

““‘Apy color may be made to serve
two or more purposes by its use in dil-
ferent positions: (1) With respect to
shape ofsurface covered —Concave sur-
faces add a gray shade and subdue the
tone of the color: convex surfaces re-
flect & maximum of light with the
col~r, which thereby appears lighter
and brighter: aad {lat surfaces give a
medium effect. Another color should
be always intervened to give full value
to this arrangement. (2) With respect
to contrast with other color In juxta-
position—A medium tone of color will
sppeardark by contrast with lighter
tints and lighter when opposed to rich,
darker colors. It will appear assertive
or subdued as it is contrasted with col-
ors more or less subdued than itself.

“Country houses admit of cooler col-
oring and plaioer surfaces, because of
the everpresent beauty of Nature's
landseape with flowers and foliage,
that contrasts to the disadvantage of
man's best handiwork, and if ornamen-
tal decoration be applied it should be
of strictly conventiooal design on this
account. Likewise, all coloring should
be io neutral tints and shades, its value
tbus becoming enhanced by contrast
with the incomparably brilliant pro-
ducts of nature all aronnd.

“‘Shop fronts in large and manufact-
uring towns should be always painted
in light and cheerful tints, in face of
the prevailing custom to the contrary.
Wherever this course has individually
been adopted it has proved that pale
colors, if well varnished, lastas long as
their darker contemporaries,jwhich are
olften dirt color to begin witb,while the
coloring actually mellows with age and
looks cleaner through the dirty accu-
mulation of long neglect than the dark-
ercolor did at the start. It is general-
ly admitted that not only do the dis-
played goods look their best in contrast
with pale tints on shop front, but the
appearance of a whole street is impro-
ved and thereby the whole town ap-
pears to greater advantage where thls
is already the prevailing custom.

‘‘Entrance halls should sppear of
mediura warmth and be cheerfully in-
viting in general coloring. as especial
contrast to the locality outside.

“Drawing-rooms should prezent &
smart contrast to the entrance hall,
though still cheerful in treatment, as
it is essentially a room for the enter-
tainment of friends. Coloring may be
lightand airy and such as emphasize
the complexions and dresses of ladies,
as the drawing-rooms is where they
have preference.

Dining-rooms should be rich in col-
oring aod not too dull. Theylehould al-
ways be suggestive of richest and
bountiful provision of the prime mne-
cessities of life, and sufficiently cheer-
ful to have a stimulating effect on any
who may approach tbe dining teble
with appetites impaired by worry or

anxiety.

psychological blunder. The notlon
‘father’ In the child’s mind is a growth;
it has a beginning, it must have defi-
nite materials on which to feed, and
these materials are, in the first in-
stapce.the things the father does with,
to, or for the child.

*'The most important, and indeed the
essential, part of the child’s education,
is that which relates to deciding the
form of service the child sball render
Lo society. Here the father’s share be-
comes slightly differentiasted. His
share is not like the mother’s share,
for it is po% ber business to know the
outside world as the father knows it.
His part is not to choose for the boy or
the girl, but to give them opportuni-
ties to choose for themselves:not to de-
cide, but to know his ehild’s character
and the world's opportunities so thor-
oughly that he shall be able to advise.

““The sssumption on the partof the

motes dryness of the atmosphere.

Youxo WIrE (at watering place, writing to her mother)—Dear mother:
George isn't at all well, and is in & bad state.
gown suitable for such a case and a hat to mateh.—(Fliezende Blatter.

Pleasec send e at once a pretty

“Bedrooms should give the impres-
sion of repose and cleanliness above all
else, though not depressingly dull,
since when sickness necessitates the
occupancy of the room for sny length
of time, its decorations have much to
do with the comfort and cven the
health of an lavalid.” -

Pure-Hygenie [ce.

Made from distilled water. Ask
your family physician or drugglst as.
to purity and healthfulneas of our ice.
Telephone No. 14.

mLPASO ICE & REFRIGERATOR CoO

Taoe Rev. W. B. Costley. of Stock-
brideg, Go., while attending to his pas-
toral duties at Ellenwood, that state,
was attacked by cholera morbus. He

says: ‘‘By chance | happened to get
hold of a bottle of Chamberlain’s Co-

father of divine right, with its corol-|lic, Choler and Diarrhoea Remedy. and
lary that the father ‘con do no wrong,” | I think it was the means of saving my
seems to me both positively pernicious, ' life.
and tobar the way to & deeper sympa- sale by all drugegists,

It relieaved me at once.” For

— |comfort of the guests.

The New Woman Not So Different.

When Mrs. Rachel loster Avery,
the well-known woman suffragist, was
Miss Ilachel [oster, she decided to
adopt & child. Her sister said thatshe
would sanction the underiakiong, so the
two young women went to san orphan
asylum and, after due deliberation,
picked outa baby glrl and carried it
home in triumph. As the sisters were
then living together in a big Philadel-
phia house it was easy to make the
baby comlfortable, and before the
novelty of the thing wore off Miss
Rachel Foster married and set up an
establishment of her own. The baby
went with her, bowever, and today is
just as much one of the family as Mrs.
Avery's own children. But before
the marriage, when the two spinster
sisters were taking charge of the
adopted infant, many a thing hap-
pened which might have surprised
those less familiar with women ino gen-
eral than with suflragists in particular.
One evening, for instance, shortly af-
ter the child’s formal edoption, the
sisters received a call from one of the
few male advocates of woman's suf-
frage. a prominent New Englander,
who, while passing through the
Quaker City, stopped over to consult
them about some matters relative to a
grand suflrage rally shortly to come
off. It added to the piquancy of the
situation that the young women had
not deemed it necessary to proclaim it
from the housetops that one of them
had adopted a& child. What was the
astonishment of the prominent New
Eoglander, therefore when, right in
the midst of the most animated and
uplifted of conversations, u sudden
““Wah-a-a-ah' broke upon the air.
The sisters stopped -talking as if they
bad been shot. “"Wab-wah-wah'' came
the sound again. But by that time
the sisters, forgetful of the uplifted
conversation, the prominent New Fng-
lander and everything, had dashed for
the ‘stairway. ‘‘Letme go to her!"
cried Miss Rachel Foster. **No: I
shall!" cried.her sister. *““But 1'm the
one to go,”’ declared Miss Ilachel
Foster. *“But I want to go,’”’ insisted
the slster. Then, as a third wail came
from above, Miss Rachel Foster de-
liberately blocked the stairway and in
no uncertain tooges. cried: *“I'd just
like to know who adopted this child,
you or I?"" The prominent New Eng-
lander said afterward that he raalfy
didn't know which to be surprised at
most—the child’s presence or the way
these avowedly strong-minded spinsters
acted over it. Iqgual suffragist, or
whatever she can be, 8 woman is al-
ways a woman first and aop equal suf-
fragist afterward.—Exchange.

English Hospitality.

One of the first things that Ameri-
cans admitted into the family life of
English gentry notice is the graceful
and simple interchange of hospitality,
with no sign of “‘fonss,”” nor yet of
“feathers.”” Nearly all Epglish wo-
men ride the wheel. not s0 muech for
the mere pleasure of riding, as for the
convenience. Country houses are far
apart. but distances do not seem to
ecunt and every pleasant afternoon one
is sure to see & party of ladies on their
way to cell on some friends. A light
tes, consisting of sandwiches and tea
cake, is served each afternoon with
the ‘‘cup that cheers’ on the lawn or
in the drawing room of every house,
and callers have the privilege of tak-
ing any guestsa they may happen to
have staying with them without the
formality of waiting for & call or =
special invitation. Bicycle skirts are
worn much longer there than here, so
that they are in no ways npoticeable
when the rider is off her wheel. As
every large house has & retinue of ser-
vante thoroughly trained, the hostess
has not the slightest aoxiety lest her
gueets be neglected. A maid isalways
at hand to do what she may for the
Three men
serve at a dinner for twelve,
are at hand to meet guests
at the door, one to open it, and
the other to make the anucunce-
ment in the drawing room. Cards are
oot used unless the hostess is not at
home.-~-Exchange.

irritable Children.

The best treatment for an irritable
child is to let it pretty much alone.
When it seeks your attention give it
the tenderest manifestations of affec-
tion, saying the gentlest and happiest
things to it. Butpever, never give it
bady talk. That often causes irritabi-
lity im a fine, strong, hizh-spirited
ehild.

If a child is selfish, let it see every-
one about it doinzy something for the
special happiness of others. It is amaz-
log bhow quickly he will respond to
the genuine thought about him: but
shams are of little use as factors in the
true education. [f the child isinsa
violent fit of temper, do not speak to it
or touch it until you are in perfect con-
trol of yourself: then draw it= atten-
tion outside of itself, and while it is
deeply interested remove the immedi-
ate, the existing cause of the outburst.
Never angrilly actagonize the little
child. You must have perfect con-
trol of both temper and judgment be-
fore you can disecipline a child, When
there isa conflict between the will of
the child and the will of the parents,
let the grown up persons look well to
their mental state before a course of
discipline sets in. Constantly encourage
and inspire confidence in your love by
good sense and good iudgment.

Never prevent a child fromm exercis-
ing the inestimable, the divine privi-
lege of doing for itself and others, and
never make it afraid.—Trained Moth-
erhood.

and two

Lemons as Medicine.

L.emon juice sweetened with loaf or
crushed sugar will relieve a cough.

For feverishness and unnatural thirst
soften & lemon by rollingon a hard
surface, cut off the top, add sugsar and
work it down fnto the lemon with a
fork, then suck slowly.

During the warm months & sense of
coolneas, comfort and invigoration can
be produced by the free use of lemon-
ade. For six fnrge glasses of lemon-
ade use six large juicy lemons, roll on
8 bard surface, so that the juice can be
easily extracted. Peel and slice. Add
suffici«nt sugar to sweeien, and stir it
well into the juice before adding the
water.

Hot lemonade will break up a cold if
taken at the start. Make it the same
as cold lemonade, only use hoiling wa-
ter instead of cold water, and use about
one half as moch sugar.

A piece of lemon or stale bread
moistened with lemon juice, bound on
a corn, willcure it. Renew night and
morning. The first application will
produce soreness, but if treatment is
persisted in for a reasopnable length of
time a cure will be effected.

The discomfort caused by sore and
tender feet may be lessened, if not en-
tirely cured, by applying slices of le-
mon on the feet.

To cure chilblao= take a piece of le-
mon. sprinkle fine salt over it and rub
the feet well. llepeat if necessary.

[.emon juice will relieve roughness
and vegetable stains on the hands.
After having the hands in hot soap
suds rub them with a piece of lemon.

This will prevent chapping and make
the haods =oft and white.—Exchange.
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Campbell_Real Estate Co

This company has business and residence lots for sale on easy a
terms. i1l exohange lots for labor and building materials.

W ill sell lota on monthly payments. Will exchange lots for
improved property. Houses built to sult purchasers on easy 3
terms. Call at our office in the Sheldon block.

e ———————— :l;? HAMMETT, Manager.
sttt

THE STAR LIVERY, FEED AND SALE STABLES.

Onroner West Oyerlandand Banta Fe Streets.
g Phone 92 J. CALDWELL, Prop
Caldwell Undertaking Co,
305 S. El Paso Street,

The Leading Undertakers,

Phones 197 and 92,

CALLS ANSWERED DAY OR NIQHT
Jd. E. NAGLEY. Managar
—THE ONL: MORGUE IN THE CITY.

I. SCHLINGER,
AVAVEN

. New York Tailor

—MAKER OF—

<3Stylish. Perfect Fitting Clothes &

AT LOWEST PRICES.

TNy

Work speaks for itself 305 I-9
Jne trial will convince vou. San Antnnin e,

S EREI.TOIY

W& Gives the Highest Price “a>#
FOR HOUSEHOLD GOODS, AND SELLS
AT THE LOWEST.

[ry Him - - - 116 Oregon Street.
SOMETHING NEW

YES, ALL INNE\W!

At SPRINGER'S. All of our old stock was burnt and must have
new goods to take their place.

T H.SPRINGEHER,

Furniture, Orockery s Carpetis.

216 S8an Antonio Btrest. HIL PASO. THIX.AS.

" HOUCK & DIETER,

IMPORTERS and JOBBERS

FINE WINES AND WHISKIES
AGENTS for]¥"-»ax iaur axuwine oo, o v e

PABET RERWING 00, Milwaukee, Wia,
213 El Paso St. El Paso, Texas

Washington Dining Hall

No. 4, TAYS BLOCK, Little Plaza.

BEST RESTAURANT IN CITY.

ALL THE DELICACIES OF THE SEASON.
REG UL AR DINNER 18 TO 8 P M.

¥ EHING & OO PROPS TWoO MOO SING. MCGHR.

Link Restaurant,

=215 Hl1 Paso Street.
A First-Class Short Order House.

_Oven Day and Night.

J. R. McGIBBON,

300 E! Paso Street, Opera House Block,

New and Second-hand Furniture
STOVES, ST. CLAIR STEEL RANGES, CROCKERY, LAMPS.
GLASSWARE, ETC.

Refrigerators Cheap in Order to Close Out.
Emerson &« Berrien
UNDERTAKER

324 & 326 El Paso St&.

e |

Ll
~

SR g
-‘I 'I y L7, SUNA TN

. -

»

Phones 71, 68, & 19

Hearse and Carriages Furnished.

JINO. BRUININER.

Fine Merchant Tailoring,
And Gents’ Furnishing Goods,

o4 EL. PABO STREET, EL PASO TEXAS

HE MA

P OF MEXICO will tell you that all impor-

tant points in Mexico are reaehed by or via

- Mexican Central Ry.

By this route you travel COMMODIOUSLY, QUICKLY, CHEAPLY AND
SAFELY. Pullman Palace Sleepers are run between El Paso, Mexico,
Guadalajara and Tampico.

For rates and other Information, apply to
B. J. KUHN Commercial Agens, El Paso, Texas.

SsSaantare

The Most Direct Line to

St. Louis, Chicago, Denver, St.
maha, Boston, New York
and Philadelphia,

And all Northernand Eastern Points

Through Trains. mooth Track. Fast Time.

Elegant Pullman Pallace Bleepers on all through trains. Daily Tourlst Sleeping
cars to Denver, Kansas Clty and Chicago., Tourlst Sleeping cars seml-weckly to 8t Paul
und Minneapolis and onee each week to St. Louls & Boston,

All trains not having dining enrs stop for meals at the famous Santn Fe Route,
Huarvey Houses,

Full information cheerfully furnished upon application to

J. 5, MORRISSON, F. B. HOUGHTON,
City Ticket Agent. Giencral Agent.
O, Pargo Bulldiog, l'tll’ln* El Paso and San Antonlo Streets,

Kansas Cit
Paul, O




